Naistepacva Brunch
Vihula Moisas

Tervilusjooh koigile daanidele!

Eelroad

Pdhjamaine juustuvalik viigimarjamoosiga
Valik erinevaid delikatess sinke ja vorste
Vahtrasiirupi ja musta pipraga marineeritud Idhe Urtidega
Rostitud peedisalat feta, granaatdunaga ja pahklitega
Caesari salat grillitud kana, muna ja parmesani juustuga
Laimi ja Urtidega marineeritud krevetid quacamolega
Varske salativalik: Salatisegu, tomat, varske kurk, marineeritud kurk,
marineeritud koogiviljad
Kuivatatud puuviljad, pahklid & seemned
Kastmete valik

Soe bulffee

3 Rostitud maisikana kreemja juustukastmega
Urtidega kupsetatud I6hefilee sidruni-valgeveinikastmega
Rostitud kartul kuiGislaugu ja Urtidega
Ahjus kupsetatud magushapu koogiviljad

pessert

Erinevad hooajalised puuviljad varskete marjadega
Magustoiduvalik: ekleerid, Sokolaadifondant, makroonid, tartaletid

Vihula mdisa leiva ja kuklivalik
Vi & Urditoorjuust




\wornen's Day Brunch
in Vihula Manor

Welcone drink for all ladies!

Appeltizers

Nordic cheese selection with fig jam
Selection of assorted delicatessen hams and sausages
Salmon marinated with maple syrup and black pepper, served with
herbs
Roasted beetroot salad with feta, pomegranate, and nuts
Caesar salad with grilled chicken, egg, and Parmesan cheese
Shrimp marinated with lime and herbs, served with guacamole
Fresh salad selection: Mixed salad greens, tomato, fresh cucumber,
pickled cucumber, marinated vegetables
Dried fruits, nuts & seeds
Selection of dressings

Hot bulfet

Roasted corn-fed chicken with creamy cheese sauce
Herb-baked salmon fillet with lemon white wine sauce
Roasted potatoes with garlic and herbs
Oven-baked sweet and sour vegetables

pessert

Assorted seasonal fruits with fresh berries
Selection of desserts: Eclairs, chocolate fondant, macarons, tartlets

Vihula Manor selection of breads and rolls
Butter & herb cream cheese




